The boss, the owner, the proprietor ... the food hygiene manager?
The ease of opening up a small food business in the UK, combined with training regulations for food handlers, together with the requirement to demonstrate food safety management systems may be an indication that managers need management training in addition to food hygiene training. Enforcement agencies, examination bodies and trainers could play a key part in helping managers to develop effective food safety cultures. They could encourage management, and food hygiene training and development, for small food business bosses, owners and proprietors. Some of the skills that are missing are identified and suggestions put forward that will benefit those who run small food businesses in the UK.